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ABSTRAK 
Kulit singkong merupakan limbah industri pengolahan dari tanaman ubi kayu 
yang mempunyai kadar serat tinggi. Mie merupakan jenis makanan hasil olahan 
tepung yang menjadi makanan favorit masyarakat. Tujuan penelitian adalah untuk 
mengetahui kadar serat, dan mutu organoleptik mie kulit singkong dengan 
penambahan ekstrak kelopak bunga rosella kering. Metode yang digunakan dalam 
penelitian ini adalah Rancangan Acak Lengkap (RAL) dengan kombinasi 9 
perlakuan, faktorial dengan 2 faktor, faktor pertama yaitu rasio tepung kulit 
singkong dan tepung terigu yaitu 15 g tepung kulit singkong; 135 g tepung terigu 
(S1), 30 g tepung kulit singkong; 120 g tepung terigu (S2), 45 g tepung kulit 
singkong; 105 g tepung terigu (S3). Faktor kedua konsentrasi ekstrak yaitu 10 g/ 
100 cc air (R1), 20 g/ 100 cc air (R2), 30 g/ 100 cc air (R3), dengan 2 kali 
ulangan. Hasil penelitian menunjukkan bahwa terjadi pengaruh antara tepung kulit 
singkong dan tepung terigu terhadap kadar serat mie dengan kadar serat tertinggi 
pada perlakuan S3R2 (perlakuan dengan perbandingan 45 g tepung kulit singkong, 
105 g tepung terigu, 20 g esktrak kelopak bunga rosella) dengan rata-rata kadar 
serat 10,16 g/ 100g (wb). Berdasarkan hasil penelitian tersebut dapat disimpulkan 
bahwa penambahan tepung kulit singkong dan tepung terigu berpengaruh 
terhadap kadar serat. 









SUBSTITUTION CASSAVA PEEL FLOUR (Manihot utillisima) IN THE 
MANUFACTURE OF NOODLES WITH THE ADDITION DRY ROSELLE 
FLOWER (Hibiscus sabdariffa Linn.) PETAL EXSTRACTS  
AS NATURAL DYES 
 
ABSTRACT 
Cassava peel an industrial waste processing of cassava plants that have high fiber 
content. Noodles is a type of flour processed foods that become people's favorite 
foods. The purpose of the study was to determine the fiber content, and 
organoleptic quality cassava peel noodles with the addition of extracts of roselle 
petals. The method used in this study is completely randomized design (CRD) with 
9 treatment combinations, with 2 factors, the first factor is the ratio of cassava 
flour and wheat flour is 15 g cassava flour; 135 g flour (S1), 30 g cassava flour; 
120 g flour (S2), 45 g of cassava flour, 105 g flour (S3). The second factor is the 
concentration of the extract is 10 g / 100 cc of water (R1), 20 g / 100 cc of water 
(R2), 30 g / 100 cc of water (R3), with 2 replications. The results showed that the 
effect occurs between cassava starch and wheat flour noodles on the fiber content 
with the highest fiber content on S3R2 treatment (treatment by comparison 45 g 
cassava flour, 105 g flour, 20 g of extracts of roselle petals) with an average fiber 
content of 10.16 g / 100g (wb). Based on these results it can be concluded that the 
addition of cassava flour and wheat flour affect the fiber content. 
Keywords: Cassava peel, Roselle, Mie, Fiber, Organoleptic test. 
 
 
 
 
